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IIAII  FOOD  ADI'ilNISTPulTION 

Office  of  Distribution  Approximately  15  minutes 

Marjcetins  Reports  Division         ;  '  'April  1,  1944 

821  Market  Street  -  Room  700 
San  Fraticisco  3,  Califoricia 
\Te stern  Region 

.  ^  FOOD  ' FIGHTS  FOR  FREEDOM  —  AT  HOIffi  MD  ABROAD 

,(I.ED  WEEKLY  SCRIPT  #3) 

/uIKOUlTCER :  'Good'  ,  friends,    T'/hat  are  you  doing  to  help  your 

'    ■        country 'mana£;e  its  food  supply?    What  can  you  do?  You'll 
■    '  find  out  if  you  listen  each  week  to.w.. 

Food  Fights  for  Freedom  ~-  at  home  and  abroad  lo  ,<,..  .a  vreekly 
presentation  of  the  Office  of  Distribution,  Har  Food  ;  ■ 
Administraticno 

pi'-., 

Today,  of  the  (sta,te  or  ar ga ) _  office  is  going 

to  give  vs  iu.f  orrria.tion  on  egg  support  prices. .  .dried  beans 
....potato  prices. » .food  for  v/arplant  workers ...,,«' lend-lease 
buying  in  the  ""Test. ,  .and  the  school  lunch  program^;.;  Quite 
a  pocketful  of  ner/s  for  us  today,  .  •'[hat's 

the  story  on  support  prices? 
OD:  .  '■      The  egg  story  is,  of  course,  very  important  to  egg  producers. 

■   And  the  present  critical  egg  marketing  situation  isn't 
native  to  the  West.     It's  a  national  problem, 

AI'HIOimCER:  Then  the  West  isn't    the  only  place  ivhere  the  laying  hens 

have  been  going  tp  town. 

OD:  There's  no .geographical  limit  on  egg  production.  National 

egg  production  is  no-.r  eighty  'i^rcent  larger  than  for  the  ten- 
year  average  from  1953  to;  »42.     The  limit  on  storage  facilities 
and  the  increased  laying  rate  per  hen  are  also  factors 
contributing  to  the  largo  national  supply. 


(OVER ) 


...The  sar.e  problems  as  v/e  have  out  here. 

That's  rio^ht.  ^  The  Vi/ar  Food;  Administration  has  just  announced 
a  nationwide  program  of  price  support  on  a  carlot  basis.  ?iTA 
v\rill  pay  carlot  prices  to  egg  handlers  for  shell  eggs 
purchased  any\'/hero  in  the  United  States ....  and  offers  mil 
'be  received  and  considered  cn  a  daily  basis  instead  of  once 
a  week.     Incidentally,  this  egg  buying  program  isn't  a  brand 
new  activity.    Yfe'vc  had  a  price  support  program  since  last 
January.     But  changes  have  been  made  to  meet  the  current  supply 
situation. 

I  see.    Perhaps  you'd  bettor  tell  us  about  some  of  these 
changes. 

Ohoh.     I  mi^ht  point  out  that  the  changes  T/cre  made  to  give 
wider  participation.     I  m.cntioncd  one  chaaige...a  daily  instead 
of  wcekljr  considaration  of  purchase  offers.    Another  change 
is  that  offers  ma.y  include  as  many  as  three  grades  and  sizes 
of  eggs  in  each  carload  of  600  cases.     However,  there  must 
be  at  least  100  cases  of  each  grade  and  size  in  each  carload. 
Wood  and  fiber  cases  may  be  mixed  in  the  same  car,  but  full 
tops  must  bo  supplied.    Eggs  ma.y  now  bo  offered  prior  to 
inspection.    And  eggs  v.-'hich  do  not  m.eet  offering  grades  are 
to  bo  paid  for  on  tho  basis  of  the  grade  shov.'n  by  inspection. 
Prices  arc  being  provided  for  U.  S.  Ko.  3  and  4  extras,  and 
No,  3  and  4  standards,  wholesale  grades. 

Egg  producers  who  v/ould  like  to  know  more  details,  , 

can  gc,t  them  from  your  office? 


OD:  Yes.    Our  aMress  is  ,  and  our  phone  number 

»     By  the  way,  I  don't  suppose  I  really  have  to 
remind  anyone  in  the  egg  industry  that  the  packaging  situation 
on  egrs  is  very  serious.     But    here's  a  suggestion  to  tovm 
people  ivlxO  buy  cases  of  eggs  for  home  preservation.  Egg 
c:.,oes  are  scarce.     So  be  sure  to  return  tho  cases  to  the 
person  from  whom  you  bought  the  eggs, 
AMOUl'IGER:  That's  a  good  suggestion,  ....because  a  lot  of  us 

•.rdght  hang  on  to  tb.e  egg  cases,  iiist  like  v/e  do  a  lot  of  olher 
tilings,  in  case  we  mj.ght  bo  able  to  use  tliem  some  day. 

OD:        ■      "         ■  Vfell ,  -it '-3  important  to  return  those  oc.seis  t 

AHIOb'iJCEIi :  Are  any  nev.-  cases  being  manuf sctured? 

OD:  ■  Yes.     Doth  v;oo Sen  and- fiber  cases  are  being  made  as  fast  as 

possible.     But  there's  a  limit  on  the  mp-terial  available  and 
the  manufacturing  facilities,     oo  we  have  to  keep  all  good., 
used  cases  in  circulation. 

AMOIFTCER:  And  right  nov:,  of  course,  with  all  tliose  extra  eggs  coming 

to  market,  the  vfhole  egg  marketing  structuro  is  really 
getting  a  lot  of  pressure, 

OD:  I  should  say  it  is.     Tho  ansvor  right  now  is  increased  homo 

consumption. » .and  as  much  of  an  increase  as  possible  of 
locally-produced  oggs,  to  take  the  heat  off  transportation 
facili-cies. 

AM'TOUIICER:  Of  course,  it  goes  liard  thoso  da-/s  when  v;e  have  extra  lieavy 

■  supplies  of  any  commodity.    Ife^ve  roachod  the  saturation 
point  on  transportation  all  right. 

(OVER) 


That  rre  have.\  Then,  too  cornra Glacial  egg  plants  like  other 

industries,  are.feeling  the  labor  shortage.     This  j.eans  that 

eggs  get'  slovrer  handling  through  regular  conr^iercial  facilities 

....and  manjr  egg-flrying  and  egg-hreaking  plants  aren't  able  to 

get  the  necessary  labor  to  operate  at  full  capacitjr, 

.. o .which  brings  us  right  back  to  the  need  for  increased  home 

consuiT.ption, 

Everytinie,  9    l\''e  can't  ein.phasize  that  too  much.  Eggs 

are  the  ITo«  1  food  buy  for  the  nation  during  the  month  of  April 
....and  v/e'll  probably  need  to  keep  up  increased  consumption 
during  the  first  ti7o  vreeks  of  Kay,    You  see,  there  are  two 
important  factors  in  .this  egg  picture  that  concer'n  the  producer. 
First,  of  course,  he  needs  a  market  right  now.     Then,  he  needs 
encouragem.ent  so  he  won't  deplete  his.-  laying  flocks  beloiir  last 
year's  level,    Yfe  want  to  be  sure  'there'll  be  enough  eggs  later 
on  this  year  8.nd  next,  '  f 

I  should  say  we  do.     If  the  egg  producer  suffers  a  loss  now 
because  of  a  poor  market,  there's  danger  he'll  r'^duce  his  laying 
flocks,  "  ' ' -  ■ 

And,  of  course,  if  that  happens,  we'll  suffer. 

So,  in  that  case,  we'd  all  better  make  a  good  shov.ang  on  our 
egg  purcha.ses  for  the  next  month  or  so. 

Absolutely,    Not  only  had  we  bottor  plan  on  eating  more  eggs 
every  day.     But  lot's  guarantee  ourselves  some  supplies  for 
later  use,  .That  moans  home  preservation  in  v/aterglass.  Next 
fall,  when  Ggg  production  hits  its  usual  seasonal  low,  we'll 
need  those  extra  eggs,- 


You  r.iQaA,  \re  sliould  store  th^  e^Z^  '^-^  '^^^^  hoiaes  instead 
of  rolyin;;  on  coirj'.ercial  facilities.  ,^ 
Thab's  ri^-j-it.     The  storage  situation  is  too  ti^ht.  Ecffs 
\TOn't  be  moving;  into  storage  at  tho  vsual  pre-war  rate. 
There  isn't  ti.xvj  rooia  for  them. 

V/ell,  I'm  glad  jow  explained  that.     It's  all  the  nore  roason 
for  us  to  talcs  advantage  of  this  flush  production  period 
to  'put  dovTr. '  B  good  supply, ,.  if  v.-e  v.-ant  to  he  siire  of  our 
bacon  and  b[;~s  th.e  ;"'ear  'round. 

Er.actly,     'rhio  y  )ar  v;e'll  need  to  preserve  eggs  for  future 
use  jus-o  as  "vfe  do  other  fresh  foods. 
Hot:,  ,  for  some  nev/s. 

Here's  an  :. te;;:i  of  special  interest  to  bean  growers. 

Set-aside  roqui'rer.onts  on  six  varieties  of  dry  beans  have 

been  reduced  by  the  Y.'ar  Food  Administration.     This  redviction 

Y/as  effective  the  first  of  this  month.     The  set-aside  on 

groat  northern,  flat  small  white,  small  red,  pinto,  cranberry 

and  pea  bQa)i.s  is  reduced  to  twenty-five  percent  of  sales 

into  civilian  channels  — -one  out  of  each  five  bags  sold. 

Originally,  tho  sot-aside  for  direct  war  purposes  "vas  one 

out  of  each  two  bags  sold.     Upon  proper  certification,  off- 
» 

grado  b  lans  sold  for  feeding  purposes  and  beans  sold  for 
seed  are  exemnt  from  tho  sot-aside.     The  set-aside  on  baby 
lima,  snail  wliito,  and  pinlc  kidney  varieties  for  war  needs 
must  be  equal  to  civilian  sales. 

(OVER) 


Support  prices  on  the  1944  Irish  potato  crop  have  been 
announced  by  the  War  Food  Administration.     Basic  price 
schedules  have  been  set  up  for  1944  crops  by  areas,  grades, 
varieties  and  periods.    Prices  for  early,  intermediate  and 
lato-crop  potatoes  other  than  storage  potatoes  will  be 
supported  by  purchase and  diversion  to  canners,  dehydrators 
and  other  processors. 

The  War  Food  Administration  also  announces  that  comm.odity 
loans  to  producers,  associations  ...of  producers  and  certified 
dealers  vdll  bo  made  available  from  about  September  14  to 
December  15.     Conmodity  loans  suppl  anent od  by  diversion 
operations,  v/ill  bo  tiie  only  price-support  method  for  1944 
late-crop  storage  potatoes,-    That's  the  nev/s  from  the  Vfar 
Food  Administration  on  dry  boans  o.rid  Irish  potatoes. 
What  are  you  going  to  tell  us  todt\y,  ,  on  the  subject 

of  food  for  v;arplant  workers? 

I  thought  our  listeners  v.rould  like  to  knov/  what  the  Government 
is  doing  to  help  gpt  moro  on-the-job  feeding  facilities  for 
our  wo  rke  rs  in  xtslt  pro  due  ti  on  pi  ant  s , 

And  I  daresay  you're  right,  ,     "Food  for  warplant 

workers"  wo'ro  all  interest od  in  that ». .because  we're 

all  intorestcd  in  the  production  of  war  m.atorials, ,  ,and  most 
of  us  know  from  experience,  that  when  we  cat  throe  good 
meals  a  day  vrc  can  do  our  jobs  hotter  than  if  we  just  have 
breakfast  and  supper, with  a  snack  in  the  middle  of  the  day. 


OD: 


OD: 


AFilOITilCER: 
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And  the  IVar  ar.d*Np>y  Departments  agi-ee  with  you, 


.  Both 


the  "'Tar  and  Navy  De""artnents  are  tlioroughly  convinced  that  good 
in-plant  feeding  results  in  the  increased  production  of  war 
materials, .  .an.d  also,  ,  that  the.  v/ell-f  ed  worker  produces 

a  higher  quality  of  goods,  at  a  higher  rate  than  the  poorly-fed 
worker. 

....and  that  is  easy  to  see.     Is  this  program,  to  get  food  in 
the  warplants  sorLething  new,  ? 

No. ..It's  a  goal  for  which  many  folks  in  the  field  of  industrial,, 
Iiealth  have  bee:a  vrorking  over  quite  a  period  of  years.  During 
the  ]Iational  '.'Jutrition  Conference  held  in  Vfeshing ton,  D.  C. 
about  three  years  ago,  th  01''  G  V'3.  S  £1  G  ection  meeting  devoted  to 
nutrition  for  v-orkers.    At  that  session,  it  was  urgently 
recoi^anended  that  special  attention  he  given  the  diets  and 
nutrition  of  all  workers  i^n  industry,''. 


Of  course,  then. 


,  vre  had  a  defense  program.    And  the 


need  wasn't  as  great  as  it  is  now  for  on-the-.iob  food  for  workers. 
OD:  That's  very  true'.     Because  industrial  nutrition  is  so  closely 

related  to  the  production  of  war  mTtorials,  the  Government  has 
jv.st  sot  up  a  national  intor-agoncy  coimitteo  on  food  for  vrorkors. 
Tliis  has  been  followed  by  the  establishment  of  regional  comiTiittocs 

AFiTOUiTCER;        Vfhat  agencies  arc  on  these  committees? 

OD:  •.•.The  various  govorni.icnt  agencies  concornod  with  the  production 

of  war  mat orials , ,  .and  v/ith  the  liealth  of  industrial  workers. 


AMOUllCErL:        Uow,  that  covers  a  lot  of  territory.     I  suppose  that  moans  the 
War  and  Ilavy  Departments, .  .the  Mar  Production  Board...  the 
Maritime  Commi ssion. , , 


Also  tho  "far  Manpower  Coraiii ssion. . , the  U.  S.  Public  Ilee<.lth 
Service ...  Federal  Works  Agency... the  Office  of  Price  Adinini  strati 
...and  the  Office  of  Distribution* 
ITell,  just  v/hat  do  these  comuittecs  do? 

Of  course,   each  agency  on  the  committee  has  its  own  particvilar 
activity  in  connection  v;ith  industrial  f  ceding. such  as  the 

Production  Board  when  equipment  or  materials  are  concerned 
..othe  OTA.  on  ration  point  allowances .the  War  Manpower 
Commission  on  restaurant  personnel  problems «. .and  so  on* 
Plow  about  the  Office  of  Distribution?    Tlhore  does  your  agency 
fit  into  this  picture? 

Our  agency  to.kos  the  initiative  in  developing  industrial 
feeding  program.s. 

Yovi  m.oan,  bjr  helping  to  get  cafeterias  and  canteens  set  up  in 
wQ.r  plants?      ?  .     '  . 

Well,  vj-e  make  surveys,  at  the  request  of  labor,  management 
or  other  governm.ent  agencies^to  sec  what  type  of  facilities  are 
'needed.    TiTe  give  food  managers  inforrriation  about  quantity 
cookery  and  well-balanced  menus  and  about  the- availability  of 
foods.     However,  the  actual  responsibility  for  setting  up 
-feeding  facilities  for  workers  belongs  to  plant  management. 
In  other  words,  you  offer  technical  advice  to  help  interested 
plants  got  started. 

Yes.., these  services  are  available  through  our  Industrial 

Feeding  Section.     Then,  in  addition  vie  act  as  a  clearing  house 

to  vfhich  labor  and  management  can  refer  their  industrial  feeding 

problomis.     Our  aim  is  to  help  management  feed  its  employees 
properly. •to  help  provide  food  needed  by  workers  to  assure  the 
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AiTj.TOUKC'ER; 


OD: 


AMOUlTCERj 


OD: 


SWITOUNCER: 
OD: 


AMOmiCER; 


About  how  lar;;;;c  a  pcrccnta[';o  o'f  our  >'/orkors  aro  able  to 
got  food  wliorc  thoy  vrork? 

Before  Pearl  Harbor,  loss  than  ta/cnty  percent.     Now,  about 
t.liirty-thr  jc  percent  can  get  midsliif  t  meals  on  the  job. 
And  we  hope  by  the  end. of  this  year  that  the  figure  will  be 
at  least  sixty  percent. 

Tliat's  quite  a  iunp.     llovi  does  that  stack  up  in  numbers  of 
workers?  '  '  "  ' 

By  January  1  of  1045,  t.-c  -hope  that  12  million  workers  Virill 
have  food  service.     That  vdll  leave  8  million  not  being 
served.., but  they  are  in  plants  ivhore  on-the-job  feeding 
isn't  practical  or  advisable. 

I  guess  there  isn't  a  irarplant  vrorkcr  who  isn't  interested 

in  getting  food  on  the  job,  if  it's  possible. 

That's  certainly  truo.     Hot/evor,  if  a  worker  is  carrying  his 

lunch,  and  as  long   as    he  can't  get  f5od  on  the  job,  ho 

should  be  sure  he  has  a  ivoll-balanc'id  mid-shift  meal. 

And  tliat's  where  his  vafe  can  help  out. 

In  fact,  it's  her  responsibility.    After  all,  the  management 
of  a  v;arplant  isn't  entirely  responsible  for  the  diet  of  its 
workers.     The  major  responsibility  on  this  score  belongs  to 
the  housevxives  and  the  workers  themselves, 

Tl:at  is,  the  housevrife  -should  fix  her  husband  a  good  lunch.., 
and  the  worker  should  eat  v/hat '  s  good  for  him,    IJow,  some 
nev/s  on  Icnd-lcaso  and  school  lunches. 


(OVER) 
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And  thorc  you.  have  it,  friends,^ .  .this  week's  coverage 
of  ncr;s  and  infornation  from  the  Office  of  Distribution, 
VJ'ar  Food  Administration.  of  the 

(state  or  area)  office  will  bo  back  again  soon  (next  week 
at  this  same  time)  to  give  you  current  information  on*.... 
Food  Fights  for  Freedom... at  home  and  abroad. 
This  program  on  America's  w-artimo  food  program  is  prcsentad 
especially  for  fari:icrs  and  consumers. 


k©rv& 


Approx.  15  minutes 
.April  10,  19A^ 
State  and  Area  Supervisors 
Can  C'lt  to  fit  allotted  time 


FOOD  ADi'INISTRATIOM 
Office  of  Distribution 
Marketing  Reports  Division  . 

21  riarket  Street,  Room  700 
San  Francisco.  3,_Galif,orni5i 

^2^>>  C-  -^^^^  FIGHTS  FOR  FREEDOM  ~  AT  HOI ffi  .AND  ABROAD  . 

?/    A^^  "'  "  "  (f!RD  V/EEKLY  SCRIPT  rf/i,) 

(Use  of  this  series  has  been  cleared  by  the  Office  of  War  Information) 


AITI'OtJNGER: 


► 


AWOUNCER: 


aood 


,  friends.    What  are  you  doing  to'  help  your 


country  manage  its  food  supoly?    What  can  you  do?    You'll  find  out 
if  you  listen  each  week  to  .... . 

Food  Fights  for  Freedom  —  at  home  and  abroad! ' a  presentation 

of  the  Office  of  Distribution,  ^7ar  Food  Administration. 

Today,    \  of  the  (state  or  area)  office  is  going  to  give ' 

us  information  about  the  current  dairy  picture- . suggestions  for 

helping  in  the  egg  consujnption  drive... hews  about  abundant  foods..." 

and  information  about  the  dehydrated  vegetable  industry. 

Sounds  as  if  .you  have  some  important  war  food  information  for  us 

today   .    IVhat's  the  story  on  the  dairy  situation? 

It's  just  this,   .  ^7e  all  realize  that  the  feed  situation 

is  "very  tight* Obvious that  will  affect  milk  production.  But 
we  do  want  to  be  sure  that  the  available  mi'lk'  supply  is  channeled 
into  dairy  products  needed  for  the  war.  "  One  of  those  war-needed 

dairy  products' is  "cheddar  cheese.    Perhaps,   you've 

been  wondering  why  you  haven't  seen  as  many  of  the  variety  cheeses 
on  your  grocer^ e  shelf." 

"lell,  jes,  I  have.  Even  with  rationing,  there  was  quite  a  selectior 
to  choose' from,  several  months  ago."' 


That's  true.    But  since  February,'  we're  not  getting  as  much  of 
..,t|;iese  other  cheeses. .because  Food  Distribution  Order  No,  92  ■ 

restricts  the  amounts  of  ..cheese,  '  other  than  cheddar,  that  can  be 

produced  from  mi.Xk.  -.- ' '  •  ■•    "  „  .. 

'And  the  purpose  of  this  order,  I  take  it,,  is  to  get  more  cheddar.... 

,Yes .  .  .-there  isn'  t  enough  milk  being  produced  these  days  to  meet 
.all  the  demands.  ,  Despite  our  greatly ..iticreased  supply  over  pre-war 

levels,'  we  don't  have  sufficient  milk  for  the  manufacture  of  all 

the  dairy  products  that  could  be  made  and'.-sold  today. 

"^e '  vi^.- ■e^r'tainly  found  that  out.    But  what  can  we  do  about  it? 

By,  that-  yc5u  mean,  what  can  civilians  do.  about  it? 

Ye.,s>  .vTte're  already  rationed  'on  cheese,  buttef  'and  evaporated  mrlk. 

And  wi.th  the  other  milk- products  like  cottage  cheese  and  ice  cream.. 

well,-; w&^ buy  'em  when  we.  can.  '  , 

Seems : to. me  the  important  thing  that  we  can  do.  —  and  by  "we",  I 
mean  ...tile  home  front  — -is  this.    Mainly,  we;:Cah'try  to  understand 
why  ceptain  restrictions  on  our  purchases  .iqf  dair^/"  products  are 
necessary*    Then,  we  can -.adjust  bur  consumption  of  -  dairy  products 
to  virha.t,  we  need' f or  a  hea.l-thfui  diet.  .  '>:,':-'-'  '  ' 

In  other-.'-WO-T'ds', '  we  should  .,1-ive- mthin  our  r ati-Qii ■■  p'oint  allowances. 
Yes. ..  .help' to  stamp  out. ^the-; black  market.  ..also,  'plan  our  buying 
of  rationed  .foods  to  meet  actual' dietary  needs^'.vf'ather  than  .to 
spend  the  .stamps  just  because  we're  entitled  to.-. spend  them. 
But  a  good  many  dairy  products' aire' still  unra,tipned?    Such  as 
cottage  cheese,-  cream,  milk  its-elf... 


So  here's  "'here  we  need  to  exercise  good   itidgni^nt      Just  because 
cottage  cheese  a.nd  milk  are  unration6d  on  the  cbnsiimer  market,  we^  . 
don't  need  to  go  on  all-out  buying  spre-es.- 

Of  course,  xve  can't  expect  to  have  sufficient  .supplies  of  the 
essential  ivartime  dairy  products,  if  we  keep;  buying  increased 
anounts  of  the  dairy  products  that  aren't  ratloiie.d. 
Exactly,    ^e  must  use  the  greatest  possible  care'  'idth  our  milk 
supply?"  this  year,  if  Yi/e' re  going  to  meet  essential'  needs  for  cheddai 
cheese,  milk  powder,  butter,  and  ice  creatn  mix.    The  goverrjnent,  at 
pr-ssent,  expects  to  take  about  the  same  quantity  .of  cheddar  this  ■ 
year  as  last.    Of  course,  these  purchases  will  b^  made  during 
seasons  of  he^-^vy  milk  production  so  that  the  effe'ct  on  consumers 
will  not  be  too  great.    This  way, 'wheri  milk  Production  is  at  a 
seasonal  low,  the  government  wilT'buy  less-  'eheas.o.    That  policy 
will  result  in  a  more  even  supply,  the- yeatf  - around,  for  civilians. 
Didn't  the  government  increase  the  cheese  set*-aSide  recently. 
Yes.    In  January  and  February, '  30  percent  of-thfS  month's  output 
was  set  aside  for  war  needs.  "  In "''F!ai!"ChV  tfte-'seti-aside  was  upppd  to 
45  per  cent...  and  during  the  cuirr'eht  month',  ^"  it  is  55  percent. 
Say. .  .^'-ill  that  cut  dovm  the  amount  of  ■dheese..>fpr  civilians? 
^It  shouldn't.    During  the 'next  three -o'r'-fotir  months  we'll  have  a 
period  of  heavy  milk  productiohV.  .'in  fs'cty  'during  this  brief  period, 
milk  supplies  will  be  more  than  adep;uate'  - to- meet  current  needs. 
.But  that  doesn't  mean  that  biviiiahs^  cari -expect  more  dairy  products 
than  they're  getting  now.     '  ^ 


And  during  this  period,  the  government  #ill  build  up  its  supplies 
of  cheese,  .dry  milk  and  these  other,  important  dairy  products  you 
mentioned. .      :     •.  ■ 

That's  right.-  .  Our  seasonal  high  in  milk  production  must  be  converte 
into  the.  .dairy  products  that  are  so  urgantly  needed  for  our  own  arme 
forces  and, our  Allies.     It's  expected  for  instance,  that  government 
purchases,  ,o,f. .-milk  powder  will  be  greater  this  year. .  .and  our  armies 
will  require.. more:  ice  cream  mix.    Evaporated  milk  requirements  for 
this  year  are  also',  considerably  higher..''"  • 

Then  during . th§se'  few  months  of  flush. milk  production  our  cue  is 
to  hold  down  .our  consumption  of  dairy  products,  so  the  government 
can  get  vifhat  it .  needs.  ''  .■„.•■>■  ■ 

■'.Tell,  if  we.  don' t,  we' 11' wish  v/e  had,    We-'ll  be  the  ones  to  suffer 
if  we  drink,  up  a  .large  part  of  our  next ■ winter ' s  butter,  and  cheese 
supply. ...  and  find;  ourselves  with  reduced- civilian  alio  cations. 
And  not  enough  dairy  products  to  meet  T^far',oeeds. 
.'..which  is  certainly  Something  we  want  to  avoid. 
No  question  .-jibout  .that.. '   By  the  way,  what  additional  suggestions 
.do  you  have  for,  the.  e'gg  campaign?    I  thought  .we  *^d  covered  everything 
We  don't  want  any.  l.et>-dbwn  in  egg  purchases,  ■  now- that  Easter  is 
past.I'd  like  to  sugg-e'st  that  hardboi led. ..eggs  .-ire' a  good  betv'/een-mea! 
shack  for  the  child.ran,  after  they  get  hone-  from  school.  And 
every  housewife,  who  puts"  up' a  lunch  for  some  member  of  her  family 
-to'  pack  to  school  or  work  can  help  a  lot .  if  she' 11  remember  to 
include  a  hard-boiled-egg.'   Then,  on  the  preservation  of  eggs,  there 
are  Several  acceptable  methods.    T/e've  been  emphasizing  the  v^rater- 
glass  method  because  it's  the  simplest  and  has  generally  proved  more 
satisfactory  than  other  raothods. 
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What  are  some  of  these  other:,  riethods? 

Eggs  can  be  dipped  in  mineral  oil.... or  sealed  in  glass  fruit 
•  jars  filled  with  carbon  dioxide  gas.... or  put  down  in  hydrated 
lime.    The  County  Home  Demonstration  agent  has  information  on 
these  various  methods.     However,  she'll  probably  suggest  the 
waterglass  method.    I'd  like  to  emphasize  again  the  seriousness  of 
the  egg  storage  .situation.    TJe  don't  have  sufficient  storage 
facilities  for' the  heavy  supplies  now  coming  to  market.    But  we'll 
need  these  eggs  later  on,  when  production  falls  off  normally.  This 
means  that  everyone  who  possibly  can,  should  store  some  eggs  in 
their  home. 

■  And '  do  you 'still; have  copies  of  that  circular  that  tells  how  to  put 
down  eggs  in  waterglass  ? 

Yes... so  anyone  who  wants  these  directions  may  have  them.  Just 

write  the  Office  of  Distribution   and  you'll  get  a  copy 

of  directions  for  water-glassing.. eggs. 

'Tell  me,  ;     ■    ^..-..why  is  the  water-glassing  method  so  much  more 

satisfactory? 

You've  teen  using  tlie •  di.rect,ions  - — .or  have  you? 
^el  -1  -  11,  not  yet...-, but  we're  making,  plans  at  our  house. 
You'd  better  makei/SQne  plans-,, ..  if  you  lyant  enough  eggs  to  go  with 
your  bacon  next  fall  and  .winter. 

1  like  eggs  r  all  right',. .  ...we '  11  do  our  share  of  putting  dovm,  don't 
worry. 

Okeh,  then.  .•♦"I '  11  answer  your  question  about  waterglassing.  It's 
a  Very.  >PSliabie  jnethQd...  .you  see,  the  waterglass,  or  sodium 
•silicate  as  it's  knovv'n  in  the  chemical  world,  seals  the  pores  of 
the  eggs  and  keeps  out- spoilage  organisms.    In  fact,  it  seals  so 
thoroughly,  that  it  really  makes  "glass  eggs". 
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ANNQMCERs  . ,. ;•;  I- .see.,:..  Do  you  Jiave  t6  prepare  the  eggs  any  special  way  before 

,  you.  cook  them? ...  that  is,  after  they've  been  put  down  in  v/aterglass 
r.r:  .-.      while?  ■  ■.       ■  — 

OD?    .  It's,  a  good  idea,  when  you  boil  eggs  that  have  been  in  waterglass, 

to  prick-. the  shells  with  a  pin.  -  Otherwise  the  eggs  will  crack, 

MOW_C?R;..:.,^   :  -I'll  .remember  that  next  fall,_  ■        '  ' 

SIXi  ..,  ^       First,  yduld-  better  get  those  eggs  put  down. 

^•■i?JJ^OIJNCER.i„.,,._.:   P.h,  w©  will.  ''We ''re'  going  to  have  a  real  session  some  evening  this 

...  week-.'.;  'We^ve  :  invited' -ih- some ''of  our  fi-iends. 

OD;  "Water glassing  party",  eh? 

^AMOUNQERs .  '  The;,  assembly 'line  technique.     And 'we're  serving  hard-boiled 

eggs  for  refreshments.  ...Does  that  satisfy  you? 
,:.>o     That's,  fine.  •  '  '  ■  ■  ' 

ANNOlJNQERi,..-,,  { ■■  Wpwj  what' s  the  .news  on  'dehydrated'  vegetables? 

ODs  The  ^^ar  Food  Administration  'has'  allocated  the  dehydrated  vegetable 

s.upply  f  or  .  the,  p-eriod  July  1,  19  ^W^-  to -June  30,  194-5.    Over  24-6 
million  pounds  of  dehydrated  vegetables ' are"  expected  to  be  available 
during  .  this, period.     Rinety-fiv-e  -  perc'erit  of  this  quantity  will  go 
,;  t.o  nQnrei--vilian^'Giairaarits. .'.  .that  means  lend-lease,  our  territories, 
.       ... ;  ..and  our  rarmed--.foi:»ces-.-  •  U.'-S.  biviiiahs' will -'get  the  remaining  five 
percent,  almost  entirely' in  the  form  of  soups. 
ANEIPWCER,;,-/.  ■-  And. von- abundant -foods, -  here- are -'s'om    rio-point  items  that  should 

figure  in  western  America's  diet  dm^ing  April.    Carrots. . .potatoes. . 
;  . ■■         .  .r,.  asparagus.-.^ dabbagd'.  i'i'iahd'-'lettu        'Asparagus  vdll  be  available 
^.  .vuntil  ithe  e-nd\:of  Ma^^,^^  ^  -The'  spring  carrot  crops  in  California  and 
:    Aria pna:  are.'  a'bove  average.  ' '  Potatoes  are  plentiful.    At  the  end  of 
,  .        .J.  :i.fereh-,- ■  th'ere.were"  s'o'ra'e  30  mi  111  oh  bushels  more  of  potatoes  in 
storage  than^at  the  feame-  time -Inst  y^ar. ' ' 


That  news  item  on  no-point  foods  reminds  ne,   ^  ,  about  t'i9 

"Ilo-Point,  Low-Point"  campaign  now  going  cn  throughout  the  country. 
If  s  the'  campaign,  you  know,  to  get  increased  consuinption  of 
pldntiful  foods,  and  take  the  pressure  off  rationed  and  scarce  item^ 
Homeraakers  will  be  able  to  cooperate  more  extensively  than  ever  in 
this ■ campaign.    From  now  on,  there'll  be  a  wider  choice  of  fresh 
fruits  and .vegetables  on  the  markets  and  in  their  Victory  Gardens. 

"Victory  Gardens"           I'm  glad  you  mentioned  them.    Folks,  this 

year,  the  slogan  is  "Grow  More  in  'AA"«    So,  be  sure,  you've  made 
plans  to  help  increase  our  wartime  food  supply  with  a  Victory  Garder 

Next,   ,  let's  have  that  special  information  on  dehydrated 

foods.    I . understand , dehydration  is  really  a  very  ancient  process. 
You're  right.    The  process  is  ^an' old  one..    The  Egyptians  dried  foodf 
thousands  of  years  ago.    Long  before  the  white  men  came  to  this 
country,  the^  American, Indians  were  drying  corn,  meat  and  fish. 
And  then  our  forefathers  learned  from  the  Indians. 
Yes.  ..and-- during  the  war  between  the  States,,  dried  vegetables  were 
'Used  in  Army  rations^.  ■  Only,  in  those  days,  they  wore  called 
•"desiccated  vegetables.'.' 

Seems  to  me  I  heai^d  that  dried  vegetables  wore  shipped  overseas  to 
our  armies  during. .World  ?/ar  I.  . 

They  were,, .ebout  9  million, pounds. . .mostly  potatoes  and  soup 
mixtures*    During  the  present  war,  of  course,  v;e've  seen  the 
dehydrating  industry  grow  up  into  an,  important  processing  industry. 
At  the  beginning -of  the  war,  there .were  only  18  dehydration 
companies. .  .and  now  ,  there  are,  .around  1^0..  By  the  end  of  this  June, 
they  will  have,  produood.- nearly  170  million  pounds  of  dehydrated 
vegetables. ,  .almost  enough  to  rae.et  .war  needs. 


ANNOUNCER: 
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Say,  tell  me.    Do  dehydrated  vegetables  retain  their  food  value? 
To  a  considerable  extent.    But  this  is  one  phase  on  which 
scientists  are  still,  checking,,  :  Thus  far,  results  show  that 
freshly  dehydrated.,  vegetables  contain 'about  the  same  amount  of 
protein,  starch  and  sugar  .as  fresh  vegetables. . .and  about  the 
same  as  canned  veget<abl9s..  ..  .-. 

How  about  the  vitamins?      .  . ;  ■■   '         ■  ■ 

Some  of  the  vitamin.. . value  ; is  lost*    However,  this  is  being  overcom' 
as  the  dehydration  process  i-g  .speeded  up.    You  see,  the  faster  the 
water-evaporation,  th.e  less  .the  vitamin  loss.    Also,  proper  storage 
has  much  to  do  with  ho^7-  well  ;dehydra%8d' vegetables  hold  vitamins. 
The  process  is  evaporation,  ,  isn't  it?  '  "■■ 

Yes,    In  their  natural  state,  most  .■vegetables  contain  85  or  95 
percent  water. and.  .the  process  evaporates  most  of  this  water. 
It  cuts  the  85  or  95.  .percent- -ififater" 'content' to  as  little  as  5 
percent.    The  dr^^ing  is  .. done,  by  •  vacuum  or  by  heated  air. «, and  then 
the  vegetables  must  be . sealed  .immediately  in  containerso . . otherwis 
they  will  absorb  moisture.^  from- the' -air.    Generally  speaking, 
dehydrated  vegetables  shrink.'to ;  about  one-sgixth  their  size  when 
fresh... and  that  .of  .course  :-is  theirvftlain  advantage  for  overseas 
shipment.  ■  " 

A  very  important  advantage,-,  too,  .-  By .  the  wa^'', '  cto  those  vegetables 
regain  all  their  weiglit-  when.-.thoy  are  "reconstituted? 
Yes...  and  in  dried  for;n, they  keep.-- a.  lot' better  than  fresh 
vegetables  ever  would.  .  ,,Tiie,. fact : is,  'the  dehydrating  process  has 
made  it  possible  f  or  ,.u,s /to .  sen4-;ni^'iny  Ve-getables  overseas  which 


jiist  wouldn't  stand.,  up.  if  1:<hey;.were':shipped  .fresh. 
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And  it's  certainly  meant  a  lot  more  variety  in  food,  too. 
It  has  that,  al?.  right.    There  are  around  seven  main  dehydrated 
vegetables  bei-ng  used  overseas. ...  sweet  and  white  potatoes... 
dnibns. .  .  carrots. . .beets. ...  cabbage.  . .and  rutabagas*    Then  there 

are  a  number  of  others  that  are  being- dehydrated  successfully  

spinach  and-  other  greens. . .sweet  corn. . ,peas» ,« lima  beans,,, 
snap  beans. . .squash. . .and  tomatoes. 
'That's  quite  a  list.    How  about  flavor?  ;  Does  the  dehydrating 
probess  change  the  flavor  much?  . 

A  few  dehydrated  foods  compare  favorably  with  the  fresh  type  as 
far  as  flavor  is  concerned. 4 ; such  as  apples,  carrots,  onions, 
turnips,  potatoes  and  beets... Then  others,  like  cabbage,  take 
on  an  entirely  new  flavor.    Of  course,  a  lot  depends  upon  proper 
roconstitution  and  preparation.    The  Army,  you  know,  has  been 
quite  successful  in  training  its  cooks  and  bikers  to  handle  and 
prepare  dehydrated  vegetables. 

Then  I  guess  the  housewives  won't  have  much  trouble; 

As  a  matter  of  fact,   ,  many  housewives  have  already  done 

some    home-drying  of  vegetables. .. so  they  already  know  how  to  handle 
these  foods. 

Howcv3r,  ,  \m  can't  expect  to  see  many  of  these  commerciall 

dehydrated  vegetables  in  our  grocery  stores  until  after  the  war,., 
since  civilians  will  get  only  about  5  percent  of  the  next  fiscal 
year's  supply. 

Even  so,  from  our  experience  with  that  5  percent,  plus  home-dried 
.  vegetables,  we  at  least  have  an  inkling  of  what  these  foods  will 
be  like... and  how  helpful  they'll  be  in  post-war  meal  planning. 


/ 
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AIHIOUNCER:  And  'there  '^i^bu  haVe-'i.t,  friends. .  .this  weekfe  report  on  warfood 

inforraatibn'- fr-om  the  Off  ice. of  Distribution.  '_jyt 

the  Office  of 'Distribution,  War  Food  Administration,  will  be  ;  .' : 
back ' again' so'dn^  (next ^  week  at  this  same  time)  to  give  j^ou  current 
news  and  information  on..,  - 
■        food  Fights  for  Freedom. • .at ^hqme  and  abroad. 

This  program' on- Ameri.oa' s  vjartime  food  program  is  presented 
especiaTiy'  for     '  '    ,  ■    farmers  and  consum.ers. 


VIAIi  FOOD  ADItIIIISTll\TIO!I  '    '    '        Approx.  15  minutes 
Office  of  Dis'uribution  April  17,  1944 

l.t'.rlcet  Street  -  P.oorp.  700  State  and  Area  Supervisors 

San  ]''rancisco  Z,  California  Can  Cut  to  fit  allotted  time 

FOOD  FIGJITS  FOR  FllSEDOM  —  AT  HOIH  mi)  ABROAD 
(mV  "-WEEKLY  SCRIPT  #5 ) 

ArlFOUlTCER;        Good  ,  frlendso    VJliat  are  you  doing  to  help  ;/our 

country  manage  its  food  supply?    What  can  you  do?  You'll 

find  out  if  you  listen  each  week  to.... 

Food  Fights  for  Freedom  —  at  home  and  abroad!  .,..a 

presentation  of  the  Office  of  Distribution,  YiTar  ^''ood  Administration, 

Today,  of  the  (state  or  area)    office  is  going  to  give 

us  information  about  the  activitioa  of  his  office  so  that 

i'anier.'^,  distributors  and  consvumers  will  know  more  about 

t?ie  services  that  are  available  to  them.    And  then  he's  going 

to  discuss  som.e  phases  of  healthful  "■'artj.me  eating.     So  far, 

,  on  this  program  you've  talked  about  price-Si\pport, 

lend-lease  purcliases,  school  lunches,  industrial  feeding,  food 

distribution  orders,  coiiunodity  campaigns  and  abundant  foods. 

Seems  to  me  that's  plenty  of  activity  for  one  office  to  be 

concerned  with.    Vihat  else  do  you  have  under  your  wings? 

OD;  Mainly,  ,  our  job  is  to  help  as  much  as  possible,  vdth 

local  problems  of  food  distribution*    ITnen,  for  instance,  a 
particular  commodity  is  actually  a  backed-up  surplus,  because 
consumer  demand  is  lacking,  we  can  help  out  in  many  ways.,, as 
we're  doing  in  this  egg  campaign^    First,  consumers  must  be 
fully  informed  that  a  local  abundance  exists.     Then,  if  possible, 
v/e  try  to  influence  the  distribution  of  the  commodity  into 
localities  that  ma^f-  not  have  enough  of  it  to  meet  their  needs. 

AIINOUITCER;        However,  with  eggs,  isn't  it  an  ovor-supply  ex'eryivhere? 


Wait  a  minute .we  can't  really  call  it  an  "over-supDly" 
because  ive  can  use  all  these  egf^s.     That's  T;hy  our  agency  is 
working  with  wholesalers,  retailers  and  consumers  to  get 
increased  quantities  of  eggs  consumed  when  supplies  are  at  a 
peak.     This  not  only  means  a  market  for  the  eggs,  but  it  takes 
the  pressure  off  supplies  of  other  protein  foods  which  are 

rationed  or  in  scarce  supply. 
I --.see.-    Now,  on  food  distribution-orders. ^  .exactly  what 
responsibility  does  your  area  (or  state)  office  have? 

It's  our  .job  to  help  explain  a  particular  order  and  its  effect 
on  civilian  food  supplies  in,  the  light  .of  local  conditions  and 
problemss     I'm  afraid  that's  a  pretty  general  statement, 

■'d'e-ll,  yes...  .it  is.     Perhaps  ^'■ou'd  better  give  us  an  example. 

Okeh,    HoYv  ■'//hen  the  supply  of  a  particular . coimuodity  is  allocated 
....divided  among  civilia.ns,_  lend-lease  and  military  groups  on 
the  basis  of  actiial  needs... a  frood  order  is  put  into  effect  to 
see  that  this  allocation -i s  carried  out.    For  instance,  the 
cheese  set-aside  order  requires  manufacturers  to--mak'o  55  percent 
of  the  cheese  processed  in  their  plants  available  for  Government 
use  ..du-.ri ng  the  m.onth  of  April,     This  is  an  increase  over  the 
previous  month.     So,  it's  up  to  us  to  see  locally  that  civilians 
und.erstand  the  reason  for  the  increased  set-aside  and  its  effect 
on  .their  cheese  purchases. 

But  of  course,  rationing  also,  takes  care  of  that. 

It  does,        Y     There  isn't  enough  cheese  to  fill  everybody's 
wants,  so  it's  divided  equally  among  .civilians  through  rationing. 


About  how  ■■•nany  food^, orders  are  there? 

♦ 

Actually,  tlaoy  nunber  over  ninety.., liov^evor,  tlie  ones  that 
consv^mers  are  nainly  interested  in  are  those  covering  major 
foods  such  as  broad,  dairy  products,  canned  fruits  and 
vegetables,  fats  and  oils,  and  meat..  .  . 

Then  yo^or  ,iob,  as  far  as  these  food  orders  ,30,.  is  lar^^oly 
of  an  educational  nature.  •  • 

That's  about  it.    Food  orders ^ are  issued •  in  "Jashington,  D.  C,, 
and  t}ien  it's  up  to  us  to  answer  public  incuiries.    After  all, 
t;.e  succosG  0:''  these  orders  depends  on  the  fact  that  the 
producers,  procost^ors  and  distributor  groups,,  as  well  as 
civilians,  understand  tb.e'm.  ■So  we 're,  in  tho/f  ield  to  help 
iron  out  any  ni  sunder  standi  ng-.s  they  may' have. 

Let's  sec,.. vre'v.o,. discussed  commodity  drives. .  .food  orders... 

Y/hat' s  next?  • 

Another:  function  yre  have  is  keeping  in  very  close   toubh  with  the 
suppli^^s.' qf  - various  ,  foods  in  our  local ity, .  .and  submitting 
info  mat  ion  regularly  to  our  regional  office  about  local  supply 
and  distribution  conditions*    Then  on  the  basis  of  this 
•informtion,  from  our  entire  v^estern  region,  suggestions 
about  the,  monthly  abundant  foods  list  arc  made  to  ''.Tashing ton, 
D,_  C.     Eventually  those  suggestions  show  u"^  in  the  national 
■list  of  abundant  foods  announced  about  txie  middle  of  every  month 
ffom  'Tashingljon,.  D.  C,  for  the  coming  month,, 
By  the  '-'ay,,  have  you  the  list  of  abundant  foods  for  May,  yet. 


Sure  enough*    TIere  it  is.     Top  on  the  list  are  eggs,  white 
potatoes  and  canned  peas.     Then  oranges,  dried  prunes  and  raisins 
canned  wax  and  green  beans, "peanut  butter,  dry-mix  and 
dehydrated  soups,  soya. flour,  grits  and  flakes. . .wheat  flour 
and  breads . .macaroni ,  spaghetti,  and' noodles. o .oatmeal,, and 
rye  breakfast  foods.  - 

And  those  are  the  foods  vie  should  eat  more  of,  bscaiise  supplies 
are  plentiful,,,,  , 

Yes o that '  G  the  national  list  for  I'ay,     In  the  YiTest,  there 
v,'ill  probably  be  other  foods,  particuiarly_  fresh  vegetables,,, 
which  v/e  s ho\.il d  eniphe^si z e .    Yfe  expect  good,  supplies  of  carrots, 
lettuce,  turnip-s,\  beets  and  green  peas  dv-ring  Hay,  Just 
naturally,  then,  'mth  all  this  activity  on  the  distribution  side 
of  the  food  supply,  we're  also  inte-rested  in  various  programs 
on  nutrition  ■ahd  ifood  conservation, 
Y/hat,  ■-exa.otly,  do  you  do  in  this  field? 

YiFell,  our  part  comi.es  pretty  muph  under  the  heading  of  "services". 
For  instance,  in  the  egg  campaign,  v/e  h^ve  x?rorked  with  nutrition 
cbramittees  in  activating-  the  interest  of  homemakers.    Yfe  supply 
variolas  .gov ernmient  food  .and  nutrition  pamphlets  to  local  groups 
upon,  request «     Here  again,  our  main  interest,  is  based  on  the 
fact  that  certain  'foods  previousljr  important  in  the  ifcierican 
diet  m.ust  nov/  be  divided  between  civilians ,  lend-lease  and  the 
military^     So  we  cooperate  in  an  educational  program  to  help 
civilians  secure  a  nutritious  diet  using  available  foods, 
particularly  those  on  the  abundant  list. 

And  in  the  case  of  food,. conservation  and  preservation,  this  also 

holds  true, =. that  is,  because  of  the  war  limits  on  the  food  suppl 

it  is  im.portant  to  prevent  food  waste  and  also  prcsorvc  abundant 
seasonal  foods  for  later  use. 


Yes.,  .this  is  also  a  mcttcr  of  jotting  ov.t  information* 
T'/lion  fol^'.s  roalizo  ho".v  nvach  food  is  vrastod  in  just  ovoryday 
preparation  and  eating,  tlioy  do  sonothing  about  it*     I'/itli  food 
prcsorvation, . w.G  have  a  definite  service  vio  can  give  com"n.unity 
,  food  preservation  centers,  in  helping  to  set"  up  centers  and  to 
obtain  necessary  equipment. 

And  in  previous  broadcasts,  you 'vo  mcnti oned  school  lunch 
pi^ogrsiii^s,  an<i  .industrial  feeding. those  are  also  part  of  our 
wartime . food  distribution  pictureo 

Yes, .0.1  guoGS  all  the  aoxivitics  I've  nonti one d  really  boil 
•:-de?:^vii  to.tho  §;liq.ple,  statement  tliat  vre » re  trying  to  do  as  inuch 
as  vro  can  to  see  that  all  food  is  distributed  and  utilized.  That* 
otir  goal,    Wo  nay  run  into  a  few  sn.gs,  of  course. 
ITell,  that's  to  be  expected  those  days ,,  .when  there  are  all 
sorts  of  dislocations  in  our  distribution  picture  duo  to  the 
pressure,  of  war  conditions. 

il^ew,  ^  ,  how  about  a  few  news  itcn.s,  before  v/o  discuss 

wartino  eating  in  toms  of  health. 
All  right. 

More  dried  ski:n  rr.iH:  \n.ll  bo  available  after  May  1  for  the 
cnrichnent  of  bread  and  other  bakery  products,  soups  and  baby 
foods.     The  "Tar  Food  Administration  today  reduced  the  set-aside 
of  "roller  process"  dried  skin  milk  for  war  needs  from  75  to  50 
pcrcezit.    Large  war  requirements  ha.vo  sharply  curtailed  domestic 
use. of  dried  sk'mmilk  since  1942.     However,  government  stocks 
arc  noy/  sufficient  to  permit  a  larger  ■Dercontago  for  civilian 
use.     The  set-aside  on  spray  process  dried  skin,  m.ilk  still 
remains  at  75  percont. 
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MNOTJI'TCSR;       ■  The -War  Food  Adrainis tration  is  continuing  shell  egg  support 

•  prices,  tiirough  purchases  of  carload  lots,  at  levels  in  efj?Gct 
^'larch  5  to  April  15.  .  The  f.o.b.  "base"  price  for  U.  S.  vrholesale 
;^;rade  extrs.s-  at  .  is.  .(State  or  Area  Supervisor 

fill  in  price  .applicable  in  your'  state).. 
OD;  Spoilage  in  raovement  of  perishable  agricultural  conimodities  to 

San  Francisco  Bay  shipside  for  prompt  dispatch  to  lend-lease 
.  cvstom^^rs  and  military  .forces  oversaas  is  belo"iY  "peacetime  normal". 
This  ariiounceiaent  "vvas .  made  by  the  T^Tar  Food  Administration  to 
•         V        spihe  rumors;,  of -heavy  spoilage.  ;  .■ 

"During  a  ^.O-dajr  period,;  over.  74  million  pounds  of  foodstuffs 
.^".i  .c-.". -7  were  received:  at  .shipside  for  lend-lease  claimant  agencies,  WA 
■•reported,  that  only  . eight-hundreths  of  one  percent  of  this  74 
■million  pounds,  was  rejected  on  arriya.!  -due  primarily  to  damaged 
GOmtainers ,  vrith  some  cases  of  im.pro'per  icing  enroute* 
ODs  The  YiTar  Food  Administration  has  reduced  the  set-aside  of  beef 

^'•which  packers  .m.ust  make  for  the  armed  forces  from  fifty  percent 
to  forty  percento     This  reduction  applies  to.  choice,  good, 
commercial  and  utility  grades  of  steer  and  heifer  beef.  Effective 
'■  ■■'  '■■■■y:'  ■■  Af>r^il.  30.,  an    eighty-percgnt  set-aside  on.  cutter  and  canner 
•'  grades  will  be  ■  susp  ended*  ...  .  .    _  . 

■packers  Tvill  be.  rec-ii.-ired,:  to  bone  ninety  percent  of  the  entire 
beef:  set  aside,  'to  •iTtaint.ain  supplies  of  boneless  beef  for  the 
■  ■■  .- ■  armed  forces .  -Under,  this  redijced  set-raside,  the  government  will 

■    •■■■purchase  less  of.  thQ..ayaila.ble  beef  sup.ply«     However,  this  does 
not  necessa-rily  &ean  civilian  supplies  mil  be  increased. 
AMOUI^TCEPv :        IloW,  '  ,  T.-.hat  &a.n  we  do  about  our  v/artime  eating,  b'3sides 

using  more  of  the  abundant -foods  you  mentioned  a  while  ago» 


Ylell,  I. 'vo  brou^li.t  (viroman,  can  be  hone  demons  trs.ti on 

agent,  nutrition  co-mittee  mor>ib'3r,  or  loop.l  houscv/if o ),  along  to 
help  ;-.ie  out.     Ho v;' s  .  that? 

Fine,     .ftien  the  subject  is  f ood . . .  .asi de  from  the  eating,  the 
advice  of  someone  pith  plenty  of  practical  cxporiecnoe  is  always 
helpful. 

I'rs.  ar.d  I  thoug?it  v/e'd  discuss  the  Basic  Seven  food 

1 

cliart. 

Yoa,  bocause  I!r.  (arinouncer}    if's  easy  to  plan  woll-balanced 
meals  if  you  follov,'  the  Sasic  Seven,     This  chart,  you  knovf,  has 
been  worlcod  out  .by  nutrition  scientists  as  a  guide  for  food 
selection.    If  a  ;n.ea.l  plo^nr^d'r  m.akgs  certain  that  a  food  listed 
ivi  each  of  the  seven  groups  sliov/n  on  the  chart  is  served  every 
day,  she  has  f ul ly  cov-cr..C:d'' her  f amaly ' s  nutrition  needs. 
Then,  perhaps  a  quick,  roviev:  of  these  food  groups  would  bo  in 
order.  '' 

YiTell,  Group  One  on. this  chart  lists  the  green  and  yellov/  vegetable 
.00. the  Vitamin  A  ones.     This  viuami'n,  you  knoi/,  v/c  need  for 
healthy  eyes,  outside. skin  and  body 'linings .     Group  Two  is  citrus. 

,A;,id  tliose  citrus  fruits  give  us  Vitamin  C,  ivhich  is  needed  to 
..hold- body 'coils  together.    And  the  i.nitial  "C"  for. citrus  and 
Vitamin  C  is  an  easy  identification.     Rav/  cabbage  is  also  in 
tha.t:  group  vath  anotl:or  C.     Tomatoes  and  raav  greens  covint  here, 
too  • , 

It's  important  to  rciiomber,  that  vhcnovcr  possible,  the  foods  that 
provide  Vitamins  C  should  be  eaten  raw  since  heat  and  air  destroy 
this  vitamin. 
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OD:  Three  on  the  "Basic  Sovon  chart' is  easy  to  classify  because  it 

includes  all  the  other  fruits  and  vogotafclos  not  nontioned  in 
Groups  One  and  T'v'ro*     The  regotablos  and  fruits  in  this  division 
are  not  particular l^V  otitstandin,;;;-  for  any  one  nutrient  but  they 
offer  enough  essential  minerals  and  vitamins  to  make  them 
valuable  additions  to  the  diet, 
AlilTOjilGBh:        1  have  hoard'  plenty  of  people  say  that  vitamins  and.xainerals 

are  fads  ....that  the  human  race  has  gotten  by  a  long  time  without 

thorn.  ■-■  '    ...  '  ■  ■  ■        ■ ' 

OD:  Sure.. vre 'vc  'livbd, "'but  not  up  to  our  possibilities.    It's  just 

:that  hot'/  Tire  Iqiow  ifior'o  about  the  composition  of  .food. . .  .hov/  food 

..  .  :  •  furnisl^os  fuel       builds,  repairs  and  regulates- the  bod^?".  For 
...... .    -, , .  exampl G , ■  calciuii  develops  and  maintains  teeth  and  bones  and  even 

,  .regulat&s  the  boat  of  the  heart.  .Iron  found  in  food  helps -the'     ■  - 
„•        ■body  to  build  tie  "rod"  of  the  blood,     Aad  iodine  ig. necessary 

for  proper  v;orl:ing  of  the  thyroid  gland.  :  ■ 

AMOlBICIiJR:-  ;  .--Then  the  purpose  of  the  'Basic  Seven  chart  is  to  speed, up  the 

,.,  :  ;  selection  of  foods  according  to  their  value  to  us...  since  "we  aren't 
.  ,  al;l  food- scientists. 

YfOI'IA.!!;  Yes,     The  protein  foods .  needed:  far  mtiscle  tissue  and  for  body 

building  material . come  in  Groups, Four  and  Five.     It  isn't  surprising 
that  protein  is  given  this  prominence  on  the  chart.     The  soft 
tissue    of  our  bodies  is  prote?^«     Protein  foods  in  Group  Four  are 
milk  and  milk  products.     In  Group  Five  they  are  meat,  poultry, 
fish,  cheese  and  eggs.     There  are  also  meat  alternates  that  contain 
protein  in  Group  Fi"^e, .,  .dried,  peas  and  beans,  nuts,  peanut  butter 
and  soybeans,  ' 
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ani:out:cer; 


TO1AN: 


OD: 


WOrAH: 


AieOUl'TCER: 


WOliAN : 


I  ror.ieriber . .  .the  first  protein  food's"  you  mentioned  are  from 
aniiusls. 

That's  ri^'Lti     The  protein  alternate  foods  are  vegetables,  and 
should  be  supplemented  v/ith  milk  or  cheese..     So^a  is  in  a  class 
by  it  self , ,  .th.ou2h  a  vegetable,  its  protein  is  co-.nparable  to 
meat. 

ilbiw,  getting  back  to  the  Basic  Seven  chart.     The  sixth  group 
takes  in  bread,  flour  and  cereals,    'iihen  we  e?s.t  enriched  breads 
'or  v;hole  grain  cereal,  v:e  are  getting  the  Vitamin  B  family 
necessary''  to  'zeep  norvss  in  good  condition.    Vitaraiii  B  also  helps 
our  bodies  burn  sugar  and  starch. 

And  Group  Seven  lists  butter,  fortified  margarine  and  other 
fats  a.nd  oils , 

Aiid  then  we  can  eat  v/hatsver  v;e  like ...  .after  'wc  get  the,  foods 
from  all  these  groups.,  •  *«»  ■  ■ 

YeSf,    However,  I  believe  that  our  food  likes  and  dislikes  are 
just  a  matter  of  education  or  experience.-    Long  cooking,  careless 
serving,  and  disregard'  for  textures  of  food  hav'e'  played  a  part 
in  making  certain  vegetables  or  cereals,  for  example,  unpopular* 


AI^HOUI'TCERs 


OD: 


"/fell,  let's  see  hovj-  your  raajic  chart  works  to  plan  a  day  of 
meals  that  vdll  satisfy  everyone.    Hov:  about  a  model  breakfast, 

V'ith  fruit',  a  whole  grain  cereal,  milk  o.xid  toast  we  vrould  have 

foods  from  four  of  the  groups.    Egg?. should  be  included  three 

Of  .more  times  a  v/esk  unless  the  quota  is  obtained  in  other  meals. 


. ApiOUlTCER :        That  breald?ast  certainly  provides  morning  energy* 


Well,   ,  since  the  bodjr  has  been  withovt  nourishnient 

for  several  hours^  the  right  kind  of  breakfast  means  a  boost  for 
the  day.  The  no-breakfast  boys  and  girls,  and  women  and  men  are 
the  sleepyheads  at  10;00  a.m. 

Tfell,  you  see,  Ilr.   (announcer)    breakfast  should  supply  one-fourth 
to  one-thi,rd  of  the  daily  food  requirements. 

EoWj    what's  ;yro\xT  idea  of.  a  vre  11- balanced  lunch,  Ilrs.  ? 

■f 

Lunch,  "vvhether  at  home  &r  school  or  at  the  'S-oda  fblintain  near 
the  office  must  add  its  share  of  essential  food.    "Miere  there  are 
no  facilities  for  getting  "a  good  lunch,-  our  vmr  plants  report 
a  lot  of  absenteeism.  ■  "  ••■ 

Bringing  the  lunch  nenit  nearer  home .what  r/ould  you  say  about 
tho'se-  lunches 'euten  in  restaurants  or  drug:  stores  by  office 
workers  and  school  children,  :  ' 

UrJ'ortunately,  many  of  thsfti  don't  have  lunch.   '  They  e.^.t  snacks.  .  . 
...and  snPicks  don't  produce  much  enthusiasm'  for  .work  in  the 
afternoon".  '  By  s'riacks,  !■  i.iean  soft  drinks'  and  a  .sandvfich  or   ■  :: 
dessert, .or  a  candy  bar.     ^  -  »<--u. .  ■; 
'  Doe sn '  t  sound  noLirishihg ^  e'von -t o  me.     .  '  .  . 

Here'  is  'arlother  case  of  changing  our  food  tastes.     That  lunch 
might  better  be  a  cream  soup  and  pean'ut  butte^r  sa.ndv'ich, . .  or 
a  salnd  and  a'glass  of  milk.... or  perh&ps  baked  beans .» .eggs, , . 
macaroni"; ,  »or  a  cheese  dish  with  a  small  salad  and  glass  of  milk. 

How  about  the  lunch  that  goes  t-o  work  or  school  in  the  lunch  box? 

If  the  lunch  box  fare  is  interesting,  it  is  bound  to  stimulate  the 
appetite,     I  think  an  easy  way  to  plan  the  food  here  is  to" Say  that 
there  ^..rs  four  courses  or  division:  in  the.  lunch  box  meal » 
First,  the  thermos  drinlr  or  food,  such  as  soup.     Second,  sandwiches 
or  some  other  main  food.     Third,  vegetabl es .. .perhaps  raw  carrots, 
celery  sticks  or  a  raw  salad.     Fourth,  dessert* 
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Ai3''0UTTCER:        .\  v^ry  good  ;^,uide  for  limch  box  "putter-uppers''   drink,  sandwiches 

or  raain  dish,  vor^eto.bles  e.nd  dessert.    Now,  how  about  a  menu  for 
dinner  using  sono  o?  the  abundant  no-point,  lovf-point  foods.  Yfhat 
ideas  have  you,       (OD)  ? 

OD;  Dinner  night  include  baked  ham  slice  v.lth  v/hite  or  sweet 

potatoes.     Then  liave    seven  minute  cabbage  (that  neans  a  quick 
cook  job  on  shredded  cabbage,  so  that  precious  Vitamin  C  vdll 
not  dissolve  in  the  v.-ater). 

'.'."OrA?;  For  salad,  how  abou.t  spring  greens, .  .let  buce,  green  pepper,  onions, 

endive  conbined  in  a  vinegar  and  oil  dressing.    And  for  dessert, 
rhubarb  pie  or. ..if  the  grocery  store  has  freezer  locker  facilities 
...frozen  blueberry  pie, 

AMOUiICER:        Well,  I  guess  we  hit  every  group  of  foods  with  our  neal  plans. 
Can  our  listeners  get  a  copy  of  this  Basic  Seven  chart,  hy  the 
way?    You  know  if  it  were  hanging  in  the  kitchen,  the  homemaker 
could  check  it  before  she  goes  to  the  grocery  store  for  food 
supplies.     Then  she'd  be  sure  -liiat  the  daily  meals  cover  every  group. 

OD:  Yes,  the  Office  of  Distribution  has  a  supply  of  these  Basic  Seven 

Food  folders.     If  any  listener  wants  a  copy  she  can  obtain  one 
free  just  by  writing  and  asking, 

AUITOUJICE?. :        For  your  free  copy  of  the  Basic  Seven  Food  Chart  v^rrite  Station 
Give  your  name  and  address,  and  your  copy  vail  be  forvirarded. 
There  3^'ou  liave  it,  f ri ends , , . thi s  week's  report  on  warfood 
informiition  from  the  Office  of  Distribution,  of  the 

(area  or  state)  Office  of  Distribution,  V/ar  Food  _idm.inis trntion 
v/ill  be  back  again  soon  (next  i7r;ok  at  this  same  tine)  to  give  you 
current  news  and  information  on.,,Food  Fights  for  Freedom,.. at 
homo  and  abroad.     This  program,  on  Ar.erica's  v/artime  food  program 

is  .presented  especially  for  (state, county  or  locality)  farmers 
and  consumers. 


^WAR  FOOD  ADIIINISTIL^TION 
Orrico  Ci  '  D:'.  tri bivti on 
821  Market  Street  -  Room  700 
San  Fraftcisco  3,  California 


Approve,  15  minutes 
•April  24,  1944 
State  and  Area  Siipervisors 
Gan  Cut  to  fit  allotted  time 


FOOD  FIGHTS  FOR  FREEDOM  —  AT  HOIH  AND  ABROAD 
(IIRD  ^vTSEKLY  SCRIPT  #6) 


Use  of  this  vieekly  series  has  been  cleared  for  time  by  the  Office  of  Yfar  Infor- 
matibn  over  the  followinr;;  radio  stations:    Z-Bar  Hetwdrk,  Montana j  IIFBC,  Chey- 
enr^e,  Wyoming;     KLO,  Ogden,  and  KDYL,  Salt  Lake  City',  Utah;     ETAR,  Phoenix, 
Arizona;    Reno  and  L?.s  Yegas,  Nevada;     IH'TG,  Stockton,  California;     YJL  Portland; 
KIDO,  Boise,  and  lO^LC,  Lev.'iston,  Idaho. 


AMOUIICER: 


Good 


,  friends,    7Jl-iat  are  ;^"ou  doing  to  help  your  country 


OD: 

AlF.^OUrCER! 


OD: 


AIIITOUITCSR! 


manage  its  food  supply?  "".-hat  can  you  do?  You'll  find  out  if  you 
listen  each  vireek  to.«.» 

Food  Fights  for  Freedom  — •  at  home  and  abroad  J  ....a  presentation 
of  the  Office  of  Distribution,  Yfar  I'ood  Administration, 
Today,  oi"  the  (state  or  area)  office  is  going  to  give 

us  more  information  about  food,    Novi,-,  before  you  get  started, 

,  I  have  a  question  abovi.t  a  program  you  v:ere 
discussing  last  v/eek« 
Okeh,  let's  have  ito 

You  mentioned  that  your  agency  helped  folks  "^vith  coiTnunit^.^ 
canning  projects  by  securing  priorities  for  them,  on  equipment. 
Right  nov/,  I'm  sure  a  lot  of  comm.unities  are  malcing  their  plans 
for  the  coming  season,,,, so  perhaps  a  little  riore  information 
v/ould  be  in  order.    'T.iat  do  you  think? 

A  good  idea.     And  it  seems  to  me  the  fact  vre  should  kee-o  in  mind, 
in  planning  food  preservation  programs, is  that  this  year  civilians 
won't  get  as  much  of  the  co'iimercial  canned  pack  as  they  had  last 
year. 

...■Tnich  moans  there's  need  for  more  community  canning  and  home 
canning. 


-2- 

OD;  Very  definitely.     Food  ]jreservation  is  really,  of  ccurse,  a.  type 

of  food  cons ervatioii.     It  enables  us  to  preserve^  perishable  foods 
during  seasonal  harvest  for  use  v:hen  these  perishable  foods  aren't 
available  in  fresh  form.     Home -canning  is  already  an  institution 
in  many  A.Tierican  homes.    And  community  canning  projects  are  taking 
on  greater  imiportance ....  speeded  by  ivartime  needs, 

ild^TKOWGER ;    Hov/ever,  ,many  communities  have  had  canning  projects 

going  for  a  number  of  years,  in  connection  xyi-th  their  school  lunch 
programs. 

OD:  ^  Yes.,. that's  hovr  a  good  many  canning  programs  vrere  started.,,. 

surpluses  from  local  f arms , . . or  the  excess  produce  from  school 
gardens  0 .  .T'/ere  canned  for  vjinter  use  in  school  lunch  programs. 

MNOUITCER:     And  now,  we  have  Victoi'y  gardens  to  add  to  local  food  supplies. 

OD-5  ■  With  the  canning  of  Victory  Garden  produce,  there's  the  problem,  that 

many  housevdves  haven't  had  experience  in  processing  all  the 
different  vegetables  the^^^'re  grovdng  in  their  gardens,  particularly 
non-acid  vegetables.     A  community  canning  center  offers  real 
advantages  in  this  case.     These  centers  have  trained  supervisors 
and  accurately-tested  equipmient.     This  m.eans  you  can  be  sure  of 
safe  results, 

jM^TNOlTlTCRT?;  other  words,  if  the  food  is  properly  canned,  it  doesn't  spoil, 

OD.S  And  there  isn't  the  risk  of  food  poisoning  that  m.ay  occur  if  non-acid 

vegetables  are  improperly  processed,     Hov'ever,  canning  isn't  the 
only  method  of  preservation  that  can  be  handled  at  these  centers,-  In 
som.e  centers,  dehydrating  and  freezing  equipment  is  also  available. 
So,  probably  we  should  call  them  communit;^'"  food  preservation  centers 
.'...although  in  some  cases  they  may  just  serve  as.  canning  centers. 
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iUH'IOTOICER:      I  in.a^iue  these  centers  woxald  ansv/er  a  particular  need  in  city 
areas.     :lftor  all,  it's  a  little  hard  to  operate  a  pressure 
cooker  and  put  do"'.'m  quarts  and  quarts  of  food  in  a  two-room 
■  apartment. 

OD;  •   These  centers  are.  answering  needs  in  both  rural  and  urban  creas, 

P.ural  areas  take  to  the  idea,  because  an  evening;;  or  a  day  at"  the 
food,  preservation  center  is  a  combination  of  both  work  and  social 
life.  ■  People.' set  to^etlier  from  a  community'-  and  really  have  a 
-■good,  tine  doing-  something  that's  definitely  vrorthwhile, 

MNOUl^CER":  '  Yes.»,..You  can  certainly  feel  you've  accomplished  som.ething  if  you 
■         take  home  a  case  of  food  canned  fresh  from,  the  farm.  V/liich 
reminds  me.., 'how  about  the  tinplate  for  this  activity? 

OD:  It's  available*    Apparently  v;e  continue  to  do  such  a  good  job  of 

turning  in  our  old  tin  cans,  that  v:e  can  continue  to  have 
sufficient  tin  for  future  needs. 

AimoUlJCER:    ■  That's  a  good  reward., 

OD:  In  addition,  to  safe  canning,  these  centers  can  also  handle 

larger  qi.i.antities  of  food  in  a  m.uch  shorter  tine,  than  would  ever 

]  ;.q!rie  ■  '    '  '  '  ■ 

■  be.  possible  .in/cannihg  operations. 

AMOUIICER :       That's  another  advantage.     Have  you  any  suggestions  for  communities 
that  night  be  interested  in  these  centers? 

ODi  My  main  suggestion  is  that  every  center  should  fit  the  needs  of 

its  community'-.    For  example,  if  a  particular  locality  determines 
that  it  doesn't  have  enough  pressure  cookers  in  individual 
households  to  handle  the  excess  food  that  may  be  available,  it 
may  decide  a  food  preservation  center  is  needed. 

VWOraCER:      And  the  size  of  the  center  would  depend  entirely  on  the  nmber  of 
people  to  be  served...* 
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OD:        :  And  the  quantity  of  food  to  be  processed.     The  next  step  would 

■  ,  ....be  to  find  a  place  for  the  center,  and  a  trained  supervisor  who 
could  be  on  the  job  at  all  times.     Then  there  would  be  the 
equipment,  of  course, 
MIfOIJUOERj     .All  of  this  would  take  a  little  money,  too.     ,    ,  , 
OD:- .  ,,  That's  the  coinmunity' s  job  — -  to  determine  hoyr  it. will  finance 

-its  program.     In  most  cases,  when  the  center,  is  small,  the  families 
^. Losing  it  usually  contribute  to  the  expenses.     But  if  a  large  center 

.is  neede,dj'  local  civic  and  government  groups /will  often  have  to 
^  provide  some  funds*     The  idea  is  to  hs.ve  a  self-supporting  center. 
However,  v/hen  a  large  , center  is  needed,,  because  of  the  expense 
itself,  it's  a  good  idea  to  plan  the  center  on  a.  long-time  basis. 
AIIWOUIICER:       Your  poi.nt  is,  then,  that  in  every  case  the  center  must  fit  local 

needs,  and  be  planned  to  fit  into  the  future  life  of  the  community, 
to  0  , 

OD:  That's  .righto  .  And  on  the  subject  of  .equipment,  I  might  mention 

that  pressur.e  cookers  may  be  purchased  on  the  .open,  market  without 
priorities.     Some  eauiment  for  larger  centers  requires  a  preference 
rating.     And  our  State  (or  area)  office  Virill  .b.e.gl.ad  to  help 
corrmiunity  groups  secure  these  ratings.  .        .      ■  . 

AMOIMCER;      Thanlcs  for  this  infcrmation  on  community  food  p.reservation  centers-, 
,,    ■      Kov\r,  what's  the  news  on  the  food  front  for  to.day? 
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OD:  Tl.is  particular  item  pertains  to  turkeys  processed  in  California, 

Washington,  Oregon,  and  Utah»     Hov/ever,  I  believe  it  ,  is  of 
interest  to  all  turke^''  producers.     Sales  of  hen  turkeys  in  sixteen 
states  have  been  restricted  to  obtain  8,800,000  pounds  of  turkey 
for  American  forces  overseas.    War  Food  Order ' No .  97  requires  the 
set-aside  of  all  hen  turkeys  processed  in  California,  lOregon,     '  ■, 
Washington  and  Utah*    This  order  will  take  advantage  of  the  usual 
spring  marketing  season  for  hen  tu.rjceys.     The  8,800,000  pounds 
represents  onl^"  half  the  total  poundage  expected  to  be  marketed 
during  this  perio'.'.*     Tlie  order  v/ill  be  terminated  as  o.uickly  as 
the  required  quantity  is  obtained*    Additional  ^./ar  needs  v/ill  be  met 
through  another  order  v;hen  turkeys  hatched  in  1944  are  ready  for 
market.     Ovmers  of  less  than  26  turkeys,  v/ith  no  authorized 
processors  v.lthin  100  miles,  nay  obtain  a  release  for  local 
consumption  from  the  State  Office  of  Distribution  at 

ANNOJNGERi      And  here's  some  good  news  on  dairy  products.     Dealer  quotas  for 
sales  of  cream,  and  m.ilk  by-products  such  as  buttermilk,  cottage 
cheese  and  flavored  milk  ivill  be  substantially  incr--ased  during 
May  'and    June.     This  action  has  been  taken  by  the  Vfer  Food 
Administration,  in  anticipation  of  peak  seasonal  production  of 
milk.     Quotas  nov;  in  effect  in  all  metropolitan  centers  of  50,000 
population  or  more  v/ill  be  increased  from  the  present  75  per  cent 
to  100  per  cent  of  deliveries  of  these  by-products  in  the  base 
month  of  June,  1943,     The  fluid  milk  quota,  100  per  cent  of 
deliveries  during  last  June,  v/ill  not  be  increased. 


Deliveries  of  food  and  other  agrlcultwal  products  by  the 
I'Yar  Food  Administration  during  February  v^rere  slightly  less  than 
January  deliveries.     Lend-lease  exports  constituted  close  to 
70  per  cent  of  total  deliveries.    Main  items  \-rere  dairy  and 
paultry  products,  meatj^ra-iii  products,  sugar,  and  fruits  and 
vegetables,     February  lend-lease  deliveries  v/ere  divided  almost 

equally  betv/een  the  British  Empire  -and  Russia   47  per  cent 

v/ent  to  the  British. ,and  45  per  cent  to  the  Russians,  Other 
lend-lea^e  claimants  included  Greece,  Horth'and  "Jest  Africa  and 
the  French  National  Committee, 

Aside  from  food  deliAferies  to  lend-lease  claimants,  the  War  Food 
Administration  also  made  deliveries • on  a  cash  sales  basis  to 
various  other  vrar  groups.,. to  the  branches,  of  the  Armed  Forces, 
the  Am.erican  Red  Cross,  the  Veterans  Administration.,  War  Shipping 
Administration,  Foreign  relief  groups  and  other  agencies  with 
claim,s  on         U.  S»  Food  supplies,     February  ..deli veries  to  these 
groups  increased  in  January,  and  am-ounted  to  over  22  per  cent  of 
the  total  food  supplies  handled  that  month  by  YJFA  for  rrar  needs. 
Under  agreements  v/ith  the  Department  of  Interior  and  the  insular 
government  for  Puerto  Rico  and  the  Virgin  Islands,  VifFA  delivered 
over  50  million  pounds  of  food  a-id  other  agricultural  products 
as  part  of  the  Caribbean  Emergency  program^     Cash  sales  to 
Ha-i¥aii  amounted  to  over  21"o-  million  pounds  in  February,  And 
nearly  8-],-  million  pounds  were  deliX''ored  under  provisions  of 
Section  32  of  the  Triple-A  Act  to  sponsors  of  school  lunch  programs, 
relief  agencies  and  other  civilian  groups,  - 
That  review  of  February''  lend-lease  deliveries,  certainly  sliows 

how  the  V/ar  Food  Administration  is  serving  as  a  procuroment  agency 
for  direct  v/ar  food  supplies. 
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And.  every  c^a; 


,  in  every  part  cf  the  nation,  the 


ANI^OTOICER : 


OD: 

AI-IIIOUI'TCER: 

OD:  . 

Al-INOUIICT^R  I 
OD: 


MNOm-TCER; 


agricultiiral  products  prod.ucad  on  our  farms  are  boin;^  processed, 
purchased  a  nd  delivered  to  shipping  ports  for  overseas 
transportation. 

Yet,  we  probably  don't  realize  the  extent  of  this  activity  imtil 
a  report  like  the  one  v/e 've  just  heard  is  brour^lit  to  our  attention 

....You  Icnov/,  the  othor  day,  after  listening-;  to  you  and   

(?iOnemaker )  tallc  about  menu  planning,  usin!^  the  Basic  Seven  food 
chart  as  a  guide,  it  certainly  vras  evident  to  me  that  v/c  do  take 
food  for  granted.     It's  in  the  iviarkets,  so  v;e  buy  it. ...it's  on 
the  dirjiertable,  so  we  eat  it.     For  instance  ^7e  don't  know  exactly 
hov;  to-TiatoGS  came  to  iUnerica, . . .  or  ^'•I'here  the  first  orange  tree 
cane  from  and  vmen  it  vras  planted. 

You  m.oan,  we're  a  bit  short  on  knowledge  about  the  origin  of  some 
of  these  foods  that  we  talk  about  so  freely, 

V/'ell . . ,  .aren  '  t  v/e?    Yfe  talk  about  tor.atocs  for  Vitam_in  C,,.and 

oranges  and  grapefruit  for  Vitamin  C... 

And  then  v/e  go  on  v/ith  the  next  food  group.... 

....Hissing  all  the  interesting  sidelights. 

And  probably  v.'ith  little  knovdedge  of  the  trials  and  tribulations 
of  the  pioneer  botanists  v.^o  worked  long  hours  perfecting  varieties 
that  would  v/ithstand  disease,  produ.ce  plenty,  :md  be  good  eating. 
Yes... for  instance  what  do  vre  know  about  citrus  that  has  been  the 
abundant  fruit  all  winter ....  except  that  Columbus  fomd  oranges 
here  when  he  discovered  Ar.erica, 


OD;  ,.-,iAnd,  oranges  xrere.  here/before  Columbus.     Some  people  believe  that 

Ponce..- de  Leon  brought  orange  seeds  to  the  Florida  mainland  v/hen 
he  Tras  searching  for  the  fountain  of  youth.    Others  sa^y  that  oranges 
T.'ere  growi.ng  v/ild  throughout  Florida  when  settlers  arrived.  Several 
hundred  years  later  oranges  became  a  part  of  ?fest  Coast  agricultural 
his tory . c . the  Franciscan  fathers  planted  orange  trees  in  1769, 
a-cr  mdssions  along  the  loiTer  California  Coast. 

AOTOUMCERs      And,  I  suppose  these  mission  fathers  brought  the  orange  ti^ees  from 
Spain. 

OD:  yes,,othe  Portuguese  had  originally-  brought  the  oranges  to  Spain 

from.  China, 

Al'IllOUMCER:      Orange  trees  from.  China. .  .that '  s  something  I  hadn't  heard  before. 

Yfes  this  the  start  of  the  orange  industry  in  California,  when  the 

mission  fathers  planted  the  trees.,. 
OD:  IJo.o. their  plantings  didn't  thrive  very  well.     In  1873,  a  resident 

of  the  city  of  Riverside,  California,  I.!rs.  Eli&a  Tibbetts, 

received  two  orange  trees  from  the  U»  S.  department  of  Agriculture. 

She  planted  thera,  v/atered  th.em  and    with  much  care  they  matured. 

This  was  start  of  the  navel  orange  industry  in  the  United  States,. 

And  for  her  efforts,  this  vrom.an  was  honored  by  the  city  .qf  r 

Riverside  and  given  the  title  of  the  "Mother  of  the  California 

Citrus  Industry".  ■  ... 

AMOUIICER:      So  tha.nks  to  the  patience  of  th.e  California  pioneer  ive  have  a  good 

source  of  Vitam.in  C,  navel  oranges.    How  about  som.e.of^  t.he  othe:r. 

Vitamin  C  foods?     Tomatoes,  for  instance.  • 

OD:  I  guess  everybod;^,''  likes  tor.atoes.     Originally  tomatoes  came  from- 

tropical  iunerica. .  .but  they  v;eren't  recognized  as  a  food  until  they 
got  to  Europe.    Then,  in  1893  v/e  had  our  fajTious  United  States  Supreme 
Court  decision. to  settle  the  matter  of  whether  tomatoes  are  a  fruit 
or  a  vegetable. 
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AlIiTOLlTCER:       That's  ri^ht . , . tonato  gs  used  to  be  called  "love  apples".  But 

'the  Court  decided  they  v/ere  vegetables, 
OD:    '      '  Even  so,'  folks  still  seen' to  have  arguments  on  the  subject.  That 

probably  grows  out  of  the  fact  that  a  dictionary  definition  terns 

the  plant  "an  herb  v/liich  produces  fruit", 
AiTlIOUNCER:      Vfell,  life's  sinpler,   seens  to  r.ae,  if  v/e  stick  to  the  vegetable 

definition.     How  about  grapefruit?     It  rr^ust  have  an  equally  colorful 

history, 

OD;  Yes .except'  t]:at  Araericans  like  to  take  some  credit  for  the  present 

popularity  of  grapefruit.     Even  though  grapefruit  v/as  introduced  by 
Spaniards  v/ho  settled  Florida  in  the  16th  century,  it  i/asn't  very 
popular  bocause  of  its  pec\iliar  sour  flavor.     But  the  natives  of 
Florida  were  generous  va th  tlieir  gifts  of  grapefruit  to  tourists 
and  its  popularity  ■'.■.'■idened.     There's  one  interesting  story  about 
the  first  tvro  carloads  of  grapefruit  shipped  to  Chicago,  The 
transaction  cost  t'iic  buyer  who  shipped  then  0225  freight,  in 
addition  to  the  loss  of  50  cents  a  box  on  his  original  investment, 

AffiTOUMCER:       Tines  havo  changed  since  then.     You  knov;,  there's  one  thing  I'm 
curious  about,     I  have  nevor  been  able  to  figure  out  why  we  call 
grapefruit  "grapef rait" » . , it  certainly  doesn't  have  an  similarity 
to  grapes  in  appearance, 

OD;  Oh  yos  it  does.     This  fruit  gro\/s  in  grape-like  clusters  on  the 

trees.     That's  v'hero  the  early  settlers  got  the  name  "grapefruit", 

AiinOUI'TCER:      Yfell,  what  you  mentioned  about   the  early  ujipopulari ty  of  grapefruit 
because  of  its  sour  flavor  doesn't  hold  noviradays«> 
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OD:  No,     The  flavor  hns  been  improved f     There  has,  been  a  great  deal 

of  experiinontation  to  obtain  the  present  hippy,  svreet-sour  flavor 
wo,  associate  with  grapefruit,    And  nov/  vie  have  seedless  varieties, 
.  .,..1  guess  you're  right.     Food  does  seejn  a  bit  more  glamorous 
vrtien  you  delve  into  its  pa.st, 

AHNOMCER;     That's  .just  what     I  told  yov.,.    And  now  that  we've  heard  about  the 
origin  of  these  important  Vitamin  0  foods,  classed  in  Group  5  of 
the  Basic  Seven,  I'm  sure  we'll  be  a  lot  more  interested  when  someone 
suggests  that  we  haVd'  a  half  grapefruit  for  breakf ast. . . to  get  our 
Vitamin  C»  '7 

So  there  you  have  i't ,.  -folhs , , , this  week's  report  on  v/arfood 
information.  '.  of  the  State  (or  area)  Office  of 

Distribution,  ^.Tar  Food.  Admini stration  will  be  back  again  soon 
(next  week  e.t  this  a^me  time)  to  give  you  cxirrent  ne?;s  and  information 
■  on, o . . 

Food  Fights  for  Freedom,., , at  home  and  abroad. 

This  program, on  i'imerica's  v/artime  food  program  is  presented 

especially  for  -  farmers  and  consumers^ 


HOTE  TO  STATS  AND  AREA  SFP3RVIS0RS :      Sug'g'est  .you  time  all  scripts  in  advance, 
Hev/s  section  of  script  is  a  .good  i^lace  to  make  additions  or  deletions, 
vfar  Food  I'iulletins  from  thi&  office  are  a  good  source  of  additional  news 
items ...  ■-  ■  : J-  ,  . 

■/•■.  r&taT  .SERIAL  R£0«  i 
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